
raw bar 
 
Blackjack Oysters 
preserved blueberry, lemongrass 
 
Smoked Fish�  
creme fraîche, pickled sea purslane

 
 
snacks & 
small plates 
 
Winter Greens�  
bagna càuda, sourdough, shallots  
 
Cheddar Croquettes 
dill relish, buttermilk  
 
Popcorn Chicken 
house hot sauce, popcorn velouté

Fennel Salad�  
pecan gremolata, preserved lemon  
 
Embered Beets 
blackened pear, pecan butter  
 
Bread Service
 

 
       
 

 
from the hearth
Heritage Half-Chicken�  
creamed winter greens, toasted hay 
 
16oz Wagyu Butcher's Cut �  
daikon, green onion soubise, bordelaise 
 
Mesquite Roasted Cauliflower�  
caramelized cauliflower, tahini vinaigrette 

 
dessert 
 

Goat Cheese Meringue 
strawberry, dark chocolate 
 

Dark Chocolate Mousse	
orange marmalade, coffee caramel  

Almond Olive Oil Cake	
tomato jam, brioche ice cream, pecorino oil 
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bagna càuda, sourdough, shallots  
 
Cheddar Croquettes 
dill relish, buttermilk  
 
Popcorn Chicken 
house hot sauce, popcorn velouté

Fennel Salad�  
pecan gremolata, preserved lemon  
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blackened pear, pecan butter  
 
Bread Service
 

 
       
 

 
from the hearth
Heritage Half-Chicken�  
creamed winter greens, toasted hay 
 
16oz Wagyu Butcher's Cut �  
daikon, green onion soubise, bordelaise 
 
Mesquite Roasted Cauliflower�  
caramelized cauliflower, tahini vinaigrette 

 
dessert 
 

Goat Cheese Meringue 
strawberry, dark chocolate 
 

Butter Pecan Ice Cream	
texas pecan, whiskey butter, miso caramel 

Almond Olive Oil Cake	
tomato jam, brioche ice cream, pecorino oil 
 

$95/pp


